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ABOUT WORTHY PARK OVERPROOF RUM

Worthy Park Overproof is a celebration of the island's spirit,
capturing the true essence of Jamaica in every bottle. Abold and robust
blend of five different unaged rum marks, our Overproof delivers
an explosion of flavors and an invigorating kick of 63% ABV.
This exceptional Overproof embodies the essence of the island, offering
an authentic taste of the Caribbean like no other. Our rum is distilled
in a 100% copper pot still built in Scotland. In accordance with
the Jamaican Rum Standard, no additives are used in the blending
of this rum.
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VOLUME: 1L, 750 mL | ABV: 63%

APPEARANCE: Crystal clear

AROMA: Freshly cut sweetness of sugar cane, light grass, and exotic
papaya fruit, with notes of passionfruit and fermented pineapple

TASTING NOTES: Ripened bananas, exotic fruits like papaya and
passionfruit. Hints of vegetal notes.
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100% COPPER POT DISTILLE] _ Method: Combine ingredients in a shaker with ice.
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2025 International Spirits Challenge | Gold

2025 International Wine & Spirits Competition | Gold — 95 points
2025 San Francisco World Spirits Competition | Best in Class
2025 San Francisco World Spirits Competition | Double Gold
2025 Global Spirits Masters | Rum & Cachaga | Master

2024 International Spirits Competition | Gold

2024 Global Spirits Masters | Rum & Cachaga | Gold

1 Liter

ABOUT WORTHY PARK ESTATE

Established in 1670, Worthy Park Estate is one of the most historic sugar and rum producers in Jamaica. Every element of rum production,
from cane harvest, to molasses production, fermentation, distillation, and bottling, takes place on the Estate. Thousands of acres of our own

sugar cane are the source for molasses used during distillation in our 100% copper double retort pot-still.

2023 & 2025 IWSC RUM PRODUCER OF THE YEAR

International Wine & Spirits Competition
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